Pea seeds were shown to contain ten kinds of neutral lipids, among which triglyceride, free sterol and sterolester are the main components and diglyceride, monoglyceride, free fatty acid, wax and some pigments are the minor ones. The major component fatty acids in the glycerides and the free fatty acid are C18:2, C18:1 and C16:0. The positional distribution of fatty acids in triglyceride is such that, position 1 and 3, especially the former, abound in saturated fatty acids, and position 2 is filled almost entirely with unsaturated fatty acids.
Preparation and fractionation on neutral lipids. Total lipid (24.6g) extracted from pea seeds (2kg) (Pisum sativum L.) as in the previous paper (1, 2) was chromatographed on a silicic acid column (3) with chloroform, acetone and methanol, successively. Yield of crude neutral lipid fraction, obtained from chloroform eluate, was about 11.3 g. Crude neutral lipid fraction was applied to a silicic acid column and eluted stepwise (4) . SE was eluted with benzene-hexane (3:17), TG with hexane-ether (H-E) (19:1), FFA and 1,3-DG with H-E (18:2 and 17: 3), S and 1,2-DG with H-E (14:6), and MG with H-E (1:1 and 1:4), respectively. The glyceride fraction obtained was further purified on a silicic acid column and TLC on silica gel G (5). give the fatty acid compositions of positions 1 (from L-lysophosphatidylphenol) and 2 (from FFA), respectively. The fatty acid composition of position 3 was calculated by the subtraction of positions 1 and 2 from the total triglyceride.
RESULTS

AND DISCUSSION
TLC of neutral lipid fraction TLC of neutral lipid fraction obtained from .pea seeds is shown in Fig, 1 . Ten spots were detected. The most abundant component was TO, and SE and S were the following ones. Slight indications of FFA, 1,3-DG, 1,2-DG, MG, wax and some pigments were also found. This TLC pattern of neutral lipid was similar to the work of HAYDAR and HADZIYEV (7).
Enzymatic hydrolysates of TG
TLC of the lypolytic products of TO with pancreatin is shown in Fig. 2 . Densitometorically about 80% of TO was hydrolyzed and DG, MG and FFA were yielded. 
TLC of phosphatidylphenol
The products, D,L-phosphatidylphenol and some unidentified materials pre pared from DG and phenyl dichlorophosphate, are shown in Fig. 3 . The main substance (306.6mg, 96.5% of theory) purified with silicic acid column showed a single spot on TLC with ammoniacal solvent which was positive to molybdenum blue (8) and its Rf value (0.78) coincided in position with that of phosphatidyl phenol reported in literature (6) and differed from those of phosphatidylethanol amine (0.67), phosphatidylcholine (0.58) and phosphatidylinositol (0.56) from pea seeds. Infrared spectrum of this material is depicted in Fig. 4 . Spectrum showed the absorptions due to ester carbonyl (1730cm-1), ester C-O (1170cm-1), phosphoryl ester P=O (1230cm-1) and monosubstituted phenol (1595, 1495, 1065, 1025, 770cm-1), respectively.
Enzymatic hydrolysates of phosphatidylphenol TLC of hydrolysates of D,L-phosphatidylphenol with phospholipase A2 is shown in Fig. 5 . Only L-phosphatidylphenol was hydrolyzed and L-lysophosphati dylphenol and FFA were produced. L-Lysophosphatidylphenol purified migrated as a single spot on TLC with ammoniacal solvent and had a coincident Rf value (0.63) with that in literature (6) . Infrared spectrum of L-lysophosphatidylphenol is shown in Fig. 4 . Spectrum showed a similarity to that of D,L-phosphatidyl phenol, but the ester carbonyl absorption of L-lysophosphatidylphenol was weaker than that of D,L-phosphatidylphenol because of the former having one half of the ester linkage of the latter. The absorption ascribable to a cis double bond at 3020 cm-1, originating from the unsaturated fatty acid, was found in the spectrum of D,L-phosphatidylphenol but not in that of L-lysophosphatidylphenol. This showed that the unsaturated fatty acid was removed from position 2 of L phosphatidylphenol molecule because the unsaturated ones were usually bound to position 2 in plant glycerides (9) .
Fatty acid composition of glycerides
Fatty acid composition of DG, MG, FFA and positional fatty acid distribution of TG are shown in Table 1 . The major component fatty acids of TG, DG , MG and FFA were C18:2, C18:1 and C16:0. The contents of the unsaturated ones in TG, DG and MG decreased in this order, on the other hand the saturated one increased. These relationships in pea glycerides were similar to those of wheat flour (10, 11) . The fatty acid composition of positions 1 and 3 in TG, especially in the former position, abounded in saturated ones compared with posi tion 2. Position 2 was filled almost entirely with unsaturated ones, namely , C18:1 and C18:2. These results were similar to the positional fatty acid distributions in TG of peanut, soybean and corn among the plant seeds reported in the litera ture (12). 
